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abundance of limestone in the soil.
Blackleg is a rot that works in the
stem and will kill the plants. This
can be detected when the plants are
set In the soil, particularly if they
have been grown in individual pots,
by the black and somewhat shrunken
appearance of the stems. They should
not be planted if blackleg is present

GENERAL RECOMMENDATIONS: If
cabbage is to be stored, it should be
cut so that most of the stem is left on
the head. The injured leaves should
be removed and the whole head
placed in a large paper bag. The cab-
bage may then be placed in a cold
cellar and, if possible, hung from the
ceiling, stem up. The heads can, of
course, be wrapped in waxed paper
and placed on shelves, but they should
not be piled one upon the other. Cab-
bages may also be placed in trenches
out of doors. The whole plants should
be pulled up and the roots set in
loose soil in the bottom of the trench.
Enough straw should be packed over
the tops of the heads to prevent
freezing, and the straw should be
covered with boards so that water
will be shed.

People who like sauerkraut make
it in the early fall, when the cabbage
is harvested. A ten- or twenty-gallon
keg or crock is provided and the
cabbage is cut into fine shreds and
packed into the crock There are
special kraut cutters for this purpose.
Two inches of cabbage is shredded
into the crock and covered with a
handful of salt. This is continued
until the crock is filled. A heavy
plunger should be available to stomp
the cabbage until the juice comes
above the shredded leaves. A circular
board that fits freely inside the crock
is then heavily weighted upon the

"kraut to keep the cabbage pressed
below the level of the juice. The
cabbage is permitted to ferment in a
warm place for a month or more,
and is then stored in a cool cellar.
The kraut may be used directly from
the crock as long as it is kept im-
mersed in its own liquid. Xeedless to
say, the greatest cleanliness should be
observed to obtain the best quality.
Any molds which start a growth
around the board or the top of the
crock should be washed off. The kraut
is preserved by the acidity built up
by its own fermentation, and the
flavor is better than can be obtained
in a can.

Calabrese

See Broccoli

Cantaloupe

See under Melons

Cardoon

DESCRIPTION": Cardoon (Cynara car-
dunculus] is a perennial plant similar
to the Globe artichoke and is grown
for its fleshy leaves. It is a native of
the Mediterranean and is generally
grown in Europe for its bleached
leafstalks, which are used in salads,
or for winter use as a boiled vege-
table. Cardoon is grown to some ex-
tent in our southern states and is
often seen in our northern markets
packed in yard-long boxes to accom-
modate the long leafstalks. Although
the plants are not hardy in the north-
ern states, the plants may be grown
there as annuals. The seed is sown
where the plants are to be grown, as
soon as the ground is warm and
danger of frost is past. The hills in
which the seed is sown should be two
feet apart and the seedlings thinned
to one in a hill. They require a good